
                                                                            Welcome To 
 

                         The D in ing R oom  A t L indeth  H ow e…                         The D in ing R oom  A t L indeth  H ow e…                         The D in ing R oom  A t L indeth  H ow e…                         The D in ing R oom  A t L indeth  H ow e…     
 

…Relax and enjoy your evening. 
 

Your drinks with our selection of canapés will be served to you shortly in the lounge, and this evening’s 
Maitre’d will be with you in a few moments to take your order. 

 

 

The Open ing A ct…The Open ing A ct…The Open ing A ct…The Open ing A ct…     
    

A m use BoucheA m use BoucheA m use BoucheA m use Bouche     

Chef’s complim entary Canapé 
 

����    ����    ����    
    

Chef’s R ecom m endationChef’s R ecom m endationChef’s R ecom m endationChef’s R ecom m endation     
    

Seasonal Soup of the D aySeasonal Soup of the D aySeasonal Soup of the D aySeasonal Soup of the D ay     

W arm  H omemade B read Roll 
 

Caram elised  Shallot aCaram elised  Shallot aCaram elised  Shallot aCaram elised  Shallot and Thornby M oor G oats Cheese Tartlet nd Thornby M oor G oats Cheese Tartlet nd Thornby M oor G oats Cheese Tartlet nd Thornby M oor G oats Cheese Tartlet     

V ine Cherry Tomatoes, Balsam ic Reduction 
    

Confit G oosnargh D uck L egConfit G oosnargh D uck L egConfit G oosnargh D uck L egConfit G oosnargh D uck L eg     

B raised Baby G em s, Puy Lentils, D amson Jus 
 

G rilled  F illet of Rainbow  T routG rilled  F illet of Rainbow  T routG rilled  F illet of Rainbow  T routG rilled  F illet of Rainbow  T rout     

B eetroot, W hite Bean &  B lood O range Salad 
    

Terrine of A utum n G am eTerrine of A utum n G am eTerrine of A utum n G am eTerrine of A utum n G am e     

Apple and Celeriac Salad, Toasted B rioche, H azelnut V inaigrette (Supplem ent £ 2.95)    
 

H om em ade C elery  V elouteH om em ade C elery  V elouteH om em ade C elery  V elouteH om em ade C elery  V eloute     

Poached D uck Egg, B lack Truffle O il 
    

Potted F lookburgh Shrim ps w ith  Stem  G inger Potted  F lookburgh Shrim ps w ith  Stem  G inger Potted  F lookburgh Shrim ps w ith  Stem  G inger Potted  F lookburgh Shrim ps w ith  Stem  G inger     

Tempura Oysters, C risp Leaves, Tomato and Parsley O il (Supplem ent £ 3.75)    
    

AAAA ll our starters are accom panied  w ith  a  selection  of breads,ll our starters are accom panied  w ith  a  selection  of breads,ll our starters are accom panied  w ith  a  selection  of breads,ll our starters are accom panied  w ith  a  selection  of breads,     

A ll fresh ly  prepared  and  baked  by  your chefs todayA ll fresh ly  prepared  and  baked  by  your chefs todayA ll fresh ly  prepared  and  baked  by  your chefs todayA ll fresh ly  prepared  and  baked  by  your chefs today     
 

The Interval…The Interval…The Interval…The Interval…     
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L indeth H ow e R efreshing SorbetL indeth H ow e R efreshing SorbetL indeth H ow e R efreshing SorbetL indeth H ow e R efreshing Sorbet     
    

����    ����    ���� 
 

    



    

    
    

    

The M ain  Perform ance…The M ain  Perform ance…The M ain  Perform ance…The M ain  Perform ance…     
 

Chef’s R ecom m endationChef’s R ecom m endationChef’s R ecom m endationChef’s R ecom m endation  
 

Baked F illet of Pork filled  w ithBaked F illet of Pork filled  w ithBaked F illet of Pork filled  w ithBaked F illet of Pork filled  w ith  A pples and C innam on A pples and C innam on A pples and C innam on A pples and C innam on     

Baby B lack Pudding, Parm entier Potatoes, Sage and Shallot Sauce  
 

Roast L oin  of Cum brian  Lam bRoast L oin  of Cum brian  Lam bRoast L oin  of Cum brian  Lam bRoast L oin  of Cum brian  Lam b     

Rosemary and Garlic C ream ed Potato, Root V egetables, R edcurrant Jus 
 

Pan F ried  G oosnargh Cornfed Chicken  B reast, w ith  a  Su ltana M ousselinePan  F ried  G oosnargh Cornfed Chicken  B reast, w ith  a  Su ltana M ousselinePan  F ried  G oosnargh Cornfed Chicken  B reast, w ith  a  Su ltana M ousselinePan  F ried  G oosnargh Cornfed Chicken  B reast, w ith  a  Su ltana M ousseline     

Chateau Potatoes, Savoy Cabbage, Parsley Sauce 
 

Baked M onkfish  Tail w rapped in  PanchettaBaked M onkfish  Tail w rapped in  PanchettaBaked M onkfish  Tail w rapped in  PanchettaBaked M onkfish  Tail w rapped in  Panchetta     

Thyme Roasted Baby Fennel, W arm  Orange D ressing 
 

G rilled  F illet of B lack B reamG rilled  F illet of B lack B reamG rilled  F illet of B lack B reamG rilled  F illet of B lack B ream     

G rain  M ustard M ashed Potato, B raised H am , Parsnip Puree 
    

Pan F ried  8oz Cum brian  F illet S tePan  F ried  8oz Cum brian  F illet S tePan  F ried  8oz Cum brian  F illet S tePan  F ried  8oz Cum brian  F illet S teak, g lazed w ith  G arstang B lue Cheeseak, g lazed w ith  G arstang B lue Cheeseak, g lazed w ith  G arstang B lue Cheeseak, g lazed w ith  G arstang B lue Cheese     

H omemade Chunky Chips, W ild M ushroom  Ragout,  

Sautéed Baby Spinach, G reen Peppercorn Sauce (Supplem ent £ 5.75) 
 

CharCharCharChar----grilled  A ubergine and M arinated V egetable G ateaugrilled  A ubergine and M arinated V egetable G ateaugrilled  A ubergine and M arinated V egetable G ateaugrilled  A ubergine and M arinated V egetable G ateau  

Tomato and P im ento Coulis 
 

G lobe A rtichoke and G reen  OG lobe A rtichoke and G reen  OG lobe A rtichoke and G reen  OG lobe A rtichoke and G reen  O live R isottolive R isottolive R isottolive R isotto     

Buttered A sparagus, Parm esan Shavings 
 

The F inale… .The F inale… .The F inale… .The F inale… .    

Choose from  our D essert and Cheese M enuChoose from  our D essert and Cheese M enuChoose from  our D essert and Cheese M enuChoose from  our D essert and Cheese M enu     
 

����������������    
    

F ilter Coffee, T ea  &  Petit F oursF ilter Coffee, T ea  &  Petit F oursF ilter Coffee, T ea  &  Petit F oursF ilter Coffee, T ea  &  Petit F ours     
 

The E nsem ble…The E nsem ble…The E nsem ble…The E nsem ble…     
 

S en ior ChefSen ior ChefSen ior ChefSen ior Chef             Adrian Fenton    H otel M anagerH otel M anagerH otel M anagerH otel M anager           A lison M agee - Barker  

H ead  W aH ead W aH ead W aH ead W a itersitersitersiters     Sunil Burke &  Vasile Pavalascu  D eputy M anagerD eputy M anagerD eputy M anagerD eputy M anager             Tony H olden  

  

The full m enu is available for £ 38.00 per person 

 

A s a sign of respect to others, please refrain  from  using mobile phones w hilst dining.  

W e also ask you to respect our D ress Code 

    

    



    

    

    

The F inale… .The F inale… .The F inale… .The F inale… .    

        

Chef’s R ecom m endationChef’s R ecom m endationChef’s R ecom m endationChef’s R ecom m endation     
    

L indeth H ow e Sticky Toffee PuddingL indeth H ow e Sticky Toffee PuddingL indeth H ow e Sticky Toffee PuddingL indeth H ow e Sticky Toffee Pudding     

Toffee Sauce &  a Snap Basket of Vanilla Seed Ice Cream     
    

E arl G rey  T ea M ousseE arl G rey  T ea M ousseE arl G rey  T ea M ousseE arl G rey  T ea M ousse     

Condensed M ilk Foam , H omemade Shortbread B iscuits 
 

A ssiette of Chocolate D essertsA ssiette of Chocolate D essertsA ssiette of Chocolate D essertsA ssiette of Chocolate D esserts     

Chocolate and O range Tart, Chocolate Chip Ice Cream , W hite Chocolate M ilkshake  

 

Coconut C rèm e B ru leeCoconut C rèm e B ru leeCoconut C rèm e B ru leeCoconut C rèm e B ru lee     

Smoked P ineapple Sorbet 
 

Steam ed G inger Sponge PuddingSteam ed G inger Sponge PuddingSteam ed G inger Sponge PuddingSteam ed G inger Sponge Pudding     

Vanilla Anglaise, H oney Roasted F ig 
 

H om em ade E gg Custard  TartH om em ade E gg Custard  TartH om em ade E gg Custard  TartH om em ade E gg Custard  Tart     

C innamon Ice Cream  
    

A  Selection  of E nglish  Cheeses A  Selection  of E nglish  Cheeses A  Selection  of E nglish  Cheeses A  Selection  of E nglish  Cheeses     

H omemade F ruit Chutney, G rapes &  B iscuits     
 

����    ����    ����    
    

A  selection  of F ilter Coffee, T ea  and Petit F oursA  selection  of F ilter Coffee, T ea  and Petit F oursA  selection  of F ilter Coffee, T ea  and Petit F oursA  selection  of F ilter Coffee, T ea  and Petit F ours     
    

����    ����    ����    
    

    

D essert W ine SelectionD essert W ine SelectionD essert W ine SelectionD essert W ine Selection     

 

                                    H alf B ottleH alf B ottleH alf B ottleH alf B ottle         100m l g lass100m l g lass100m l g lass100m l g lass     

           Chateau  Laurette V ielles V ignes           Chateau  Laurette V ielles V ignes           Chateau  Laurette V ielles V ignes           Chateau  Laurette V ielles V ignes                                                                                                                   £ 2 .60£ 2.60£ 2.60£ 2.60     

 

B eelgara  RBeelgara  RBeelgara  RBeelgara  R aisined Sem illion  2003aisined Sem illion  2003aisined Sem illion  2003aisined Sem illion  2003                                                       £ 11.50£ 11.50£ 11.50£ 11.50                  £ 3 .00             £ 3 .00             £ 3 .00             £ 3 .00     

    

W eltevrede Cape M uscat, B onnieval 2001W eltevrede Cape M uscat, B onnieval 2001W eltevrede Cape M uscat, B onnieval 2001W eltevrede Cape M uscat, B onnieval 2001                                                             £ 16.50£ 16.50£ 16.50£ 16.50          £ 4 .00 £ 4.00 £ 4.00 £ 4.00     

 

 

 

 

 

 



 
    

    

The E ncoreThe E ncoreThe E ncoreThe E ncore     

    

T raditional cheeses selected  by  our Chef…  or even  another dessert T raditional cheeses selected  by  our Chef…  or even  another dessert T raditional cheeses selected  by  our Chef…  or even  another dessert T raditional cheeses selected  by  our Chef…  or even  another dessert     

(E xtra  Course Charge £ 4.95)(E xtra  Course Charge £ 4.95)(E xtra  Course Charge £ 4.95)(E xtra  Course Charge £ 4.95)    
    

Jenny Jenny Jenny Jenny W oodW oodW oodW ood     

A  sem i soft mould ripened cow s m ilk cheese made by M artin  Gott at the H olker dairy, part of the 

H olker estate, near Cark in  Cumbria. 
 

CroftonCroftonCroftonCrofton     

M ade w ith a m ixture of cow s and goats m ilk. Its unpressed sem i soft and naturally rinded. M ade by 

Carolyn &  Leonnie Fairburn at the Thornby M oor dairy near Carlisle. 
 

B lengdale B lueB lengdale B lueB lengdale B lueB lengdale B lue     

A  soft, almost spreadable Cumbrian blue cheese from  the Cumberland dairy near Appleby. 

(A  silver m edal w inner at the B ritish cheese aw ards 2005) 
 

Cum berland Farm houseCum berland Farm houseCum berland Farm houseCum berland Farm house     

M ade on the farm  by Carolyn &  Leonnie Fairburn in  Thursby, Cumbria from  the m ilk of their 

Shorthorn herd. It is hard, smooth and creamy. M atured for 4 months in  Calico.       

                               
Port SelectionPort SelectionPort SelectionPort Selection     

                                                                    50m l g lass    50m l g lass    50m l g lass    50m l g lass        

F onseca  G uim arens VFonseca  G uim arens VFonseca  G uim arens VFonseca  G uim arens V intage Portintage Portintage Portintage Port                                         £ 2 .00     £ 2 .00     £ 2 .00     £ 2 .00                 

    

K opke Colheita , V intage Port 1996K opke Colheita , V intage Port 1996K opke Colheita , V intage Port 1996K opke Colheita , V intage Port 1996                                     £ 2 .20      £ 2 .20      £ 2 .20      £ 2 .20              

                

R am os P into  Qunita  da E rvam oira  10 yr o ld  Taw nyRam os P into  Qunita  da E rvam oira  10 yr o ld  Taw nyRam os P into  Qunita  da E rvam oira  10 yr o ld  Taw nyRam os P into  Qunita  da E rvam oira  10 yr o ld  Taw ny             £ 3 .80      £ 3 .80      £ 3 .80      £ 3 .80                  

 
���� 

 
A  selection of Teas, Coffees, L iqueurs &  Petit Fours w ill be served at your leisure in  the lounges. 

 

On behalf of all your cast here in  the D ining Room  at L indeth H ow e, I hope you’ve enjoyed your evening w ith us. 

 

The full m enu is available for £ 38.00 per person 
 

W hilst gratuities are greatly appreciated, these are entirely at your discretion. 
 

H ope to  see you  again  soon!!!H ope to  see you  again  soon!!!H ope to  see you  again  soon!!!H ope to  see you  again  soon!!!     
 

 

A s a sign of respect to others, please refrain  from  using mobile phones w hilst dining.  

W e also ask you to respect our D ress Code 


